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Trnumphant Return of Seal Hunters
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Hest rooms have been establinhed in
more than 200 ¢ wotles In the United
States to meet the needs of the coun-
try woman In town on business. They
provide & place, says the United States
department of agriculture, where the
farm woman has a right, without ask-
Iing any favors, to the use of facilities
for rest and refreshment. They have
been established by women's rural or-
ganizations in co-operation with other
local organizations, with individuals,
and with village. town, or county au-
thoritles: by business corporations
operating private oity markets, and
by individua)l merchants, Where farm
women's organizations bave been In-
terested In establishing rest rooms, lo-
cal farm women's clubs have been able
tn arouse the neceasary commaunity in-
terest In the need for rest rooms to in-
sure thelr financial support. This has
been done through co-operating with
other local farm women's clubs, with
organizations of women n town, with
rivic leagues. with chambers of com-
merce, and with county sgenis.

In co-operating with other clubs In
establishing a rest room, any local
farm woman's club may take the inl-

Opportunity Is gives at clod

nient and adequate rest rooms for town
and country women. Aroused commu-
nity Interset frequently resuits lo se

curing & vacant room In the town hall. |

county courthouse, public market, or
other public bullding.

Freqguently the county agent, as the
representative of the rural intersets of
# county, will teke the inttistive and
secure the co-operation of the cham-

Is One Favored by Majority
of Women, Asserts a Writer

To a woman the most Interesting
thing about a man is his relstion to
women. His manner of loving—or re-
fusing to love—Iis what really interests
her. Acrordiag to a writer in the New
York Mall, when a woman meets a
man she sizes him up, not as a lawyer
or a musiclan, or an actor, but as
lover, What sort of a husband would
he make?

Sayn Miss Sydoey Shields, once s
DEWSpRpPEr WOmAn, nOw an actress: “A
certaln physiclan, a friend of mine,
once told me that. other things be
ing equal, & woman would in nioe
cases oul of ten choose a man who had
loved many women In preference to a
man who had loved none. Most sclen-
tists agree with this™

I think it Is Havelock Ellls who ex-
plains It In this wise: “Experience
with many women givea a man's cholce
greater value, and, secondly, the more
& man has sinned In this direction
the greater the woman's chance o
raise him to her own level. Every
woman will admit that she prefers the
man whom other women desire. As
“Abe" Potash remarks, a woman looks
on every other woman as a competl-
tor. Even If other women don't really
desire the husband whom she loves,
she will still imagine they do, and
woman's imagination let loose is &
fearful and wonderful thing

“l have discussed this subject with

'udninnlﬂhhi:ll
Is a Crime When the Nation
Calls for Thrift—Pointers.

The lover of thrift Is often confroat-
od by directions for bouschold econ-
omy emanating, as trial shows, from
abstract, rather thad practical, domes-
tic sclence. Try these suggestions
from an old-fashloned New England
housewife

1. Eggs are not needed for a rice

pudding.

2. Milk i» not needed In cake made
| with baking powder,

3. Milk is not aeeded for any kind
of whole wheat bread. Even whea
milk abounds and is cheap, water Ia
preferabie.

4. Half, or even quarter, of a yeast

i

cake will raise & good amount of bread
| for baking.

| 5 “War Cake™ which calls for &
| package of ralsins and much shorten- |
Ing Is not ecanomical.

6. Do not allow a servant to throw
out remnants of shredded wheat left
In the bottom of the box. More tham
a cupful Is often so lost.

T. An unstrained soup made fru-|
remnants of yesterday's meat makes o
good meal. No meat course Is re
quired therewith, L

B Are you carefol to make as
many ples as poasible from ooe
squash?

8. Are you careful to allow every
bit of the white to drain. or to scrape
it, from an egg which you break?

10. Neither broken crackers nor
the crumbs In the bottom of the box
should be thrown awasy. Use them
for flah, oysters, ete.

11. Memorands of all sorts, an well
as rough drafts of Mss. may be kept
on pleces of wrapping paper. This Is
the kind of economy which good house
wives practiced during the Civil war,

12. Remember that the old New
Eﬂlllﬂdﬂ' P Idered PP
even among the rich, sinful. It is a
erime when the natlon calls for thrift.
—Florence Mary Bennett of The Vigil-
anten

Much in Little.

Nearly all of the prineipal cit-
les of England have policewom-
en.

The French “horizon blue™ is
sald to be the best color for a
military uniform.

Loulsiana, Texas, Arkansas,
California and South Carolins
are the leading states la rice
production.

The Dominlcan republic con-
tains & greater amount of wir-
gin land than any other Island
In the West Indies

Little children of Moatenegro
attend small flocks of sheep
while the older folks are busy

beings. one of the worst offenses per-
petrated by the Germans in Belgium
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The year's at the spring
And day's at the morn;
Moming's at seven
The hillslde’s dew pearied,
The lark's on the wing.
The anail's on the thern,
God's In his heaven —

All's right with the world
—~Rott. Browning

CONSERVE WHEAT,

The following recipes will be found

useful in saving wheat flour, to be used

at all meals that

are pot wheatless,

Coembination

Bread.—Take one

cupful of catmeal,

one  tablespoonful

of salt, two table

spoonfuls of sirup,

two cupfuls of

balling water, a

tablespoonful of fat, two cakes of

yeast dissolved In a balf-cupful of

luke-warm water: one cupful each of

rye, corn flour and entire wheat flour

with one three-fourths cupfuls of

white flour. Pour the bolling water

over the oats, rye and cormn flour, then

when cool add the other lngredients

Enepd well, let rise, mold lnto loaves,

then when double In bulk bake In &

maderate oven. This bread saves 00
per cent wheat.

Oatmeal Bread.—Scald two cupfuls
of oatmeal with two cupfuls of bolllng
waler; add a tablespoonful each of
fet and salt, four tablespooufuls of
corn slrup and a cake of yeast dis-
solved In & balf-cupful of warm water;
mix and add five copfuls of wheat
flour: knead well, let rise until dou-
bie Ity bulk and make Into lomves;
when light bake In & moderate oven.
This makes two loaves.

Eye is very scarce and is not now
on the substitute list; it may be used
as usual with flour if one has & sup-
ply, but cannot be purchased as a sub-
stitute any looger.

Oatmeal Betty.—Take two cupfuls
of cooked oatmeal, four apples cut
fne, & balf cupful of raisins, s hailf
cupful of sugar, a fourth of a tea-
spoonful of clonamon; mix and bake
onehalf hour. Serve hot or cold. Any
dried, fresh fruits or ground peanuts
way be used in place of the apples.

Cornmeal Bread.—Take two and a
half cupfuls of skim milk, a table
spoonful of sugar or sirup, two tea-
spoonfuls of fat, two of salt, one and
a third cupfuls of cornmesal, four and
two-thirds cupfuls of flour, & cake of
yeast dissolved In a  half-cupful of
warm water. Add the flour gradoelly
after all the other Ingredients are well
blended and knead well. Let rise,
knead aguin snd mold Into loaves.
When double Ia bulk, bake In & mod-
erate oven for at least an hour. This
makes two loaves. In most bomes
these days you never see the ordinary
wheat bread; everybody enjoys the
substitutes so well,

1 wonder If the sap ls stirring yet,
If wintery birds are dreaming of &

mate,
If fromen snowdrops feel as yet the
sun.
And crocus fires are kindling ons by
onat
—, Rossettl.

SOMETMING GOOD TO EAT.

For the meatless days and meatless
meals we like variety and at the same
time to keep within the
limits of the family

purse.
Wainut Saveage—

add one tablespoonful of olive oll, one
egE. salt, pepper and sage to teste.
Shape In small cakes and conk slightly.
Swedish Fish Soup.—Make a stock
by cooking the heads, tail, fins and
bones of any white flsh, In cold water
to cover; add a slice each of onlon,
, & bay leaf and a few pepper-
corns. Cook slowly for one hour, then

N

Whe has nol wanted, doas
What plenty s—who
In depths of doubt and hopelesansss,
Haa pever truly hoped.
—Riley.

WHOLESOME BREADS CONTAIN-|
ING NO WHEAT.
Rice snd varfous breakfast cereals |
may be used in griddie cakes and gems, |
thus taking the
place of flour and
meking a most co-'
petizing and nun"l-[
tious bread. |
Oat Crackerfe-
Take two cupfuls |
of rolled oats, a
fourth of a cupful |
each of molasses |
and milk. 1% tablespoonfuls of fat, a
fourth of a teaspoonful of soda and a |
teaspoonful of salt; mix well and roll
out In a sheet, then cut in SqUAres.
Bake for 20 minutes In a moderate
oven. This makes three dozen crack-
era,

Cernmes! mush cooked a long time
then molded cam be sliced and fried
for breakfast. The addition of chopped
nuts, cheese or floely minced meat of
various kinds may be used In the mush,

Baked Oatmeal and Nuta—Take
two cupfuls of cooked oatmeal, & cup-
ful of crushed peanuts, a half cupful
of milk, a teaspoonful of vinegar, a
fourth of a teaspooaful of pepper and
2% teaspoonfuls of salt; mix together
and bake in & greased pan for 13 min-
utes. This serves five people.

Cornmeal Pattiss—Scald a piat of
cornmesal with a cupful of boillag wa-
ter, rub In a tablespoonful each of
vegetable oll or a teaspoonful of fat
and salt, two beaten eggs and a half
cupful of skimmed milk. Drop from
a poon on greased tins. Bake until
brown, serve hot. Nice with gravy to
take the place of Yorkshire pudding.

Corn flour used as any other flour
with egg and milk, makes fine griddie I
cakes.

Helping the Meat'and Milk Supply

(pecial Information Servies, Usited States Department of Agricultura.)
CONVERT NATION TO CHEESE. WOMEN'S TASK
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Women Food Sp in Washingt

Enter @ Officiale of the United

Btates Department of Agriculture and the Feod Administration at a Cet-

tage Cheese Luncheeon.

COTTAGE CHEESE
AS STAPLE FOOD

Thirty Billien Pounds of Skim
Milkk Available for Making
Substitute for Meat.

IMPROVED WAYS OF SERVING

Foderal and State Agencies Organized
to Convince American Housewlves
of Great Value—How to Make
Some of Mew Dishas.

Almost 30,000,000,000 pounds of skim

If you wers busy being kind
Before you knew It you would find
You'd soon forget to think ‘twas trus
That some coe was unkind ts you.
—Rebecca Foresman.

GOOD MEAT SUBSTITUTES.

The following are well-tried rrdp!tr

| milk are svalisble for making cottage
| cheese. Skim milk made into cheese
| I8 seven times more valuable as & food
than es a feed for live stock. A pound
| of cottage cheese used in the home
[ releases a pound of meat for shipment
| to our soldiers.
| These were the actusting principles
behird the organization of a cottage

gathered from many sources, which cheess demonstration corps of the
r:ltbef(mnd worth dalry division, United States depart-
while:

Peesan Loal— undertook a nation-wide drive to make
Three cupfuls of cottage cheese a staple food through-

bolled rice, one out the land

| ment of sgriculture, which recently

Forty-seven women

§cupful each of specialists from almost as many states
cracker crumbs and make up the corps that will carry the
chopped pecans, message.
one-half cupful of | These women have been In tralning

skim milk,

the

In Washington for several weeks learn.

yolks of three eggs. grated onlon, pep- Ing how to make cottage cheese and
per and salt for seasoning. Mold In & how to serve It in the newest and most
small loaf and bake.

Tomato Nut Loaf.—Take one cupful Ing picture they are shown demon-

each of chopped put meat, cooked rice strating their new

| attractive dishes. In the sccompany-

creations [n a

and tomato pulp, one egg. 1% tes- cottage cheese luncheon to officials of
spoonfuls of salt. a half teaspoonful of the department of agriculture. The
pepper and a teaspoonful of chopped luncheon was held In one of the rooms

onfon. Mix the Ingredients, adding cel- | of the dalry division.

Among the

ery salt, or sage If desired. Shape guests were Assistant Secretaries Carl
Iato a loaf and bake 50 minutes.
Gnocchl.—Into one-fourth cupful of  Clarence Ousley, Dean H. L. Russell
wegetable fat stir onefourth
each of cornmesal! and cornstarch, add several bureaus and m score of the
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| Vrooman, Raymond A. Pearson and
of the food administration, chiefs of

| department's food and demoanstrating
experts. Her® is what the guests ate:

COTTAGE CHEESE LUNCHEON.

Cottage Chesse Tart
Mints.

Five women demonstrators started
the campaign Ia Cleveiand, O, a few
yu later. The others will go to other
cities, small towns snd rural com-
Women will be tu

g
:
g
§

I

help, Meanwhile the commerecial
dairying experts of the department
a'e working with the big creameries
to turn their skim milk into this prod-
uct to meet the big demand certaln to
develop,

Here 18 how to make some of the
new cottage cheese dishes:

Cottage Cheess Sausage.

cupful cottage % teaspoonful pow-
chrase dared sage
1 cupful @ry bread Y teanspoon -
crumbs, or % cup- ful thyme
ful cold ceoked 1 teaspoonful salt
rics and % cupful Y& teaspoonful pep-
bread crumbe par
1*% plal P ful soda
“hnur er more ==

nln;; m-;u - chopped m;u

Mix all dry Ingredients thoroughly
with bread crumbs. Blend peanut
butter and onlon with the cheese, and
wmix them with the bread crumbs,
form loto fiat cakes, dust with bread
crumbs or cornmeal, and fry a dellicate
brown o a little fat In & hot frying
pan.

1

1 of

Cheesa Tart

113 cupluls of cot- I teaspoonfuls lemon

tage cheese Julce
Whites of 2 eggFew gratings of lem-

beaten stlff on rind
1-3 cupful of heavy § to 3 tablespoonfuls

eream, whipped swes! milic
1-3 cupful sugar

Soften the cheese with the milk. Add
part of the whipped cream, and the
flavoring, which should be very dell-
cate. Fold In last the beaten egg
whites. Heap lightly into ready
cooked, dellcately browned pastry
cases, made by baking ple crust Io
muffin tins or on the bottom of In-
verted ple tins. Garnish the top of
the tart with the rest of the whipped
eream, and with fresh or canned fruit
If desired. This makes a large one-
crust ple or tart.

Conservation Crust

substitute 3 tablespoo:
% cupful of wheat shorteniag

flour Cold waler to
1 teaspoonful eslt (About ¥ cupful)

8ift together the dry Ingredients, cut
in the shortening, blending It thor-
oughly with the dry materials. Mix
with very cold water to a rather stiff
dough. Roll as thin as can be handled.
Line two ple tins and use the trim-
mings to cross-bar the tops If desired.
This crust may be baked before the
ple, If the nature of the filling makes

it desirable.

Cottage Cheese Balad.
Cottage clieese lends itself especiai
Iy well to salads. If enough Is used,
the salad may serve as the maln dish
of the meal. French, mayonnaise and
bolled dreasing all go well with cheese

T
f
a

i

4
g
i
i

H
§
t
:

i

i

:
F
i
:
;

{

|

j
I
of
I
!
|
!
i
!

:

i
;i
|
|

¢
H
|
g
%
|
i
H

i

4
1
-

5?

i
:

4
1
{!

it
il

§

g
i

|
!
i
I
|
|

!

i

i
|
|

|
E
1
i
It
i
i
¥
!lg
i
I
I
i'ri
igi
I

:
i
I

!
)
i
I
i
il

I
|
1
i
;.'
}

]
E
|

¢l
1

i
ll
|
¥
lil
!
i
i
§
i
!
!
4
{
'l
f
i

!
;
i
i

1

|
!
i
£
!I‘
|
i
I

|

i
i
:
3
|
:
i
Il i
X

;
i
|
i
]
ll'

i
I
}
I
1
i
£
L
i
i
i
§

-

kg
J
i

f

44 4
i
i

|
i‘i
i
:
if
H

i
i
:
g
i
!
i
!
|
14
I
i
I

Seme Attractive New Diches Made ‘thm—t,l.mt.
Club Sandwich; §, Plo; 4, Sausage.
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